

City/Town of l4oich^ 


Address: jl^h tfleiir\ .5 f- 
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<'6j|o H«*’ 




CO 1 MDL.IOniVIL. 1 ^ 1 1 IWI'I Iibr will 

Name „ 1 / / 

Date , 

! I >W /1 

Type of OperaUon(s) 

□ rood Service 



□ Retail 

□ Residential Kitchen 

Telephone 

□ Mobile 

□ Temporary 

□ Caterer 

Wo.,. 

HACCP Y^ 

Pcrson.in-Charge(PIC) rOum\ 

Time 

In: 

Permit No. 

Inspector 

Out: i3lt; 


Type of Inspection 
B^outine 

□ Re-inspection 
Previous Inspection 
Date: 

□ Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Non-compUance with: 

Violations Related to Foodbome Illness Interventions and Risk FactorsJHed Items) Anti-Choking 590.009 (E) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco con Sno n 

1 - -■ i. • .j u *u Allergen Awareness 590.009(G) U 

action as determined by the Board of Health, 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowiedgeable/Dulies 

EMPLOYEE HEALTH 

D 2 . Reporting of Diseases by Food Employee and PIC 
n 3. Personnel with infections Reslricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

[H 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 
Q 10. Proper Adequate Handwashing 

Q 11. Good Hygienic Practices 


□ 12. Prevention of Contamination from Hands 

□ 13. Handwash Facilities 
PROTECTION FROM CHEMICALS 

O 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 
O 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board of 
Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board of 
Health, 


c 

N 






f 




/ 








23. Management and Personnel (fc-2)(59o.003) 

24. Food and Food Protection (fc-3)(590.004) 

25. Equipment and Utensils (FC-4)C590.o05) 

26. Water, Plumbing and Waste tFC-5)(590.006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (fc-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodbome Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590,000/federal Food Code. Tliis report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order, 

DATE OF RE-INSPECTION: 





Page ^ of ^ Pages 
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Print: ^ _ 

















This Form Approved by ihe Department of Public Hcaiih 























Violations Related to Foodbonie Illness Inteyventions and Risk Factors 
(Red Items I‘22) 


FOOD PROTECTION MANAGEMENT 


lESEMISI 

Demonstration of Knowledge* 

1 2-103.11 

Person in charge - duties 


590.003(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 

590.003(F) 

Responsibility Of A Food Employee Or An 
Applicant To Report To The Person In 

Charge* 

590.003(G) 

Reporting by Person in Charge* 

590.003(D) 

Exclusions and Restrictions* 

590.003(E) 

Removal of Exclusions and Restrictions 




FOOD FROM APPROVED SOURCE 


Food and Water From Rcaulated Sources 




3-201.12 I Food in a Hermetically Sealed Container* 


3-201.13 Fluid Milk and Milk Products 


3-202.13 Shell Erbs* 


3-202.14 Eggs and Milk Pioducts, Pasteurized* 


3-202.16 Ice Made From Potable Drinking Water* 


5-101.11 I Drinking Water from an Approved System* 


Bottled Drinking Water* 


590.006(6) Water Meets Standards in 310 CMR 22,0* 


Shellfish and Fish From an Approved 
Source 


Fish and Rccreationally Caught Molluscaii 
Shellfish* 


Molluscan Slrellfish from NSSP Listed 
Sources* 


Game and Wild Mushrooms Approved by 
Regiilaton Authority 


3-202.18 Shellstock Identification Present* 


590.004(C) Wild Mushrooms* 


3-201.17 Game Animals* 


Receivine/Condition 


3-202.11 PHFs Received at Proper Temperatures* 


3-202.15 Package Integrity* 


3-101.11 Food Safe and Unadulterated * 


Tags/Records; Shellstock 


3-202.18 Shellstock Identification * 


3-203.12 Shellstock Identification Maintained* 


Tass/Records: Fish Products 


3-402.11 Parasite Destruction* 


3-402.12 Records, Creation and Retention* 


590.004(J) 

Labeling of Ingredients* 


Conforinance with Approved 
Procedurcs/HACCP Plans 


3-502.11 Specialized Processing Methods* 


3-502.12 Reduced oxygen packaging, criteria* 


8-103.12 Conformance with Approved Procedures* 


PROTECTION FROM CONTAMINATION 


Cross-contamination 


Raw Animal Foods Separated from 
Cooked and RTE Foods* 


Contamination from Raw Ingredients 


Raw Animal Foods Separated from Each 
Other* 


Contamination from the Environment 


Food Protection* 


Washing Fruits and Vegetables 


Food Contact with Equipment and 
Utensils* 


Contamination from the Consumer 


Returned Food and Reservice of Food* 


Disposition of Adulterated or 
Contaminated Food 


Discarding or Reconditioning Unsafe 
Food* 


Food Contact Surfaces 


Manual Warewashing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitization- temp., pH, 
concentration and hardness. * 


Equipment Food Contact Surfaces and 
Utensils Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utensils* 


Frequency of Sanitization of Utensils and 
Food Contact Surfrices of Equipment* 


Methods of Sanitization - Hot Water and 
Chemical* 


Proper, Adequate Handwashin 


Clean Condition — Hands and Anns* 


Cleaning Procedure* 


When to Wash* 


Good Hygienic Practices 


Eating, Drinking or Using Tobacco* 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination When Tasting* 


Prevention of Contamination from 
Hands 


Preventing Contamination from 
Emplovces* 


Handwash Facilities 


Conveniently Located and Accessible 


Numbers and Capacities* 


Location and Placement* 


Accessibility, Operation and Maintenance 


Supplied with Soap and Hand Drying 
Devices 


6-301.11 Handwashing Cleanser, Availabili 


6-301.12 Hand Drying Provision 


3-302.11(A)(]) 


3-302.11 (A)(2) 


3-302.11(A) 


3-302.15 


3-304.11 


3-306. M(A)(B) 


3-701,11 


4-501.111 


4-501.112 


4-501,114 


4-601.11(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


2-401.11 


2-401.12 


3-301.12 


590.004(E) 


5-203.11 


5-204.11 


5-205.11 


Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 


















































































































Wofatibns Relaiod to Poodbome llln&ss tnierventians and Risk 
Factors (Red items 1-2^ (Cortt) 


3-202.12 


3-202.14 


7-lOl.U 


7-102.11 


7-201.11 


7-202.11 


7-202.12 


7-203.11 


7-204.11 


7-204,12 


7-204.14 


7-205,11 


7-206.11 


7-206.12 


7-206.13 




PROTECTION PROM CHEMICALS 


Food or Color Additives 


Additives* 


Protection from Unapproved Additives* 


Poisonous or Toxic Substances 


Identilying Infonnatlon-Original 
Contaners* 


Common Name - Woridns Containers* 


aiailon - SioraKC* 


Restriction - Presence and Use* 


Conditions of Use* 


Toxic Containers - Prohibitions* 


Saoidzers. Criteria - Chemicals* 


Chemicals for Washing Produce, Criteria* 


Drying Agcnis, Criteria* 


Incidental Food Contact. Lubricants* 


Restricted Use Pesticides. Criteria* 


Rodent Bait Stations* 


Tracking Powders. Pest Control and 
Monitoring,* 




3-401.12 


TIMEfTEMPHRATURE CONTROLS 


Proper Cookino Temperatures for PHFs 


3401,I1A(IK2] Eggs-155T15Scc. 

Esrs - Immediate Service 14S*F IS Sec,* 


3-401.11(A)(2) Comminuted Fish, Meats &Game 
Animals - 155T See.* 


3-40l.ll{B)(l)(2i Poric and Beef Roast- 130T 121 Min.* 


3-401.11 (A)(2) Ratiles, Injected Meats - 155*F 15 Sec.* 


3-401.1! (A)(3) Poultry, Wild Game. Stuffed PHFs. 

Stuffing Containing Fish, Meal. 
Poultry or Ratiles - 165*F 15 Sec.* 


Wholc-muscic. Intact Beef Steaks I45*F 


Raw Ani.mal Foods Cooked In a 
Microwave 165*F* 


3-401.1 If AMlKb) All other PHFs- 145T15 Sec.* 


Reheatina for Hot Hotdin 


3403.ll(A)&(D) PHFs I65'F 15Sec.* _ 


Microwave - 165T 2 Minute Standing Time* 


Commerdailv Processed RTE Food — 140’F* 


Remaining UnsUced Pordons of B eef Roasts* 


Proper Coollna of PH^ 


Cooling Cooked PHFa from 140*P to 70*F 
Within 2 Hours and from 70*F to 4rF/45'F 
Within 4 Hours,* 


Cooling PHFs Made From Ambient 
Temper^ure Ingredients to 4rF/45‘F 
Within 4 Hours* • 


3403.11(B) 


3403.11(C) 


3.403.U(E) 


3-50l.M(A) 


3-50|.14<B) 


3-501.14(0 


3-501.15 


3-501.i6(B) 

59Q.004(F) 


3-501.I6(A) 


3-501.16CA) 


3-501.19 


590j004<H) 


PHFs Received at Temperatures According to 
Law Cooled to 4rF/45*F Within 4 Hours.* 


Cooling Methods for PHFs _ _ 


PHF Hot and Cold Holding 


Cold PHFs Maintained at or below 
4rFy45'F* ^_ _ 


Hoi PHFs MainUirted at or above 140*R* 


Roasts Held at orobove^SO F.*_ 


Time as a Public Health Control 


Time as a Public Health Control* 


Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (KSP) 


3-801.ll(A) 

Unpasteuriztd Pre-packaged Juices and 
Beverages with Warning Labels* 

3-80MI(B) 

Use of Pasteurized Eggs* 

3-SOl.11(D) 

Raw or Partially Cooked Animal Food and 

Raw Seed Sprouts Not Served.* 

3-801.11(C) 

Unopened Food Package Not Rc-served.* 

CONSUMER ADVISORY 

3-603.11 

Consumer Advisory I^3Sted for Consumption 
of Animal Foods that are Raw, Undercooked 
or not Otherwise Processed to Eliminate 
Pathogens.* Effective tisnooi 

3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 



590.Q09(A)-(D) 


Violations of Section 590.009(A)-(D) in 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections above 
if related to foodbomc illness interventions 
and risk factors. Other 590.009 violations 
relating to good retail prices should be 
debited under #29 - Special Requirements 


ViOtAVONS RELATED TO GOOD RETAJL PRACTICES 
(Blue Items 23-30) 

Critical and non-^critical violations, Mfhich do not relate to thefoadhorne 
illness Iniervenllons and risk factors listed above^ can be found in the 
following sections of the Food Code mid }05 CMR 590D0. 



ttam 

Good Retail Praciicss 

FC 


23. 

Management and Personnel 

FC-2 

.003 

24. 

Food arid Food Protection 

FC-3 

.004 

25. 

Equipment and Utensils 

FC-4 

.005 

26. 

Water, Plumbing and Waste 

FC-5 

.006 

27. 

Physical Facility 

Fcva 


29. 

Poisonous or Toxic Malariais- 

FC-7 

.006 

29. 

Special Requirements 


.009 

30. 

Other 





^Denolea critkal Item in the redenU 1999 Food Code or 105 CMR 590,000. 







































































































r\rr^e\u:/^t/cau 


Time out: 


Telephone; 


' \16^ 


Permit No.: 



Number of Violated Provisions Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29): 


Number of Repeat Violations Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29); 

0 


FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 


IN = in compliance 0(JT= out of compliance N/0 = not observed N/A = not applicable COS = corrected on-sIte during inspection R = repeat violation 


Compliance Status 

Supervision 


IN OUT N/A NTO COS R 


Person-in-charge present, demonstrates 
knowledge, and performs duties 


53 

1 

1 

Certified Food Protection Manager 

ID 

h;:! 


□ 


Employee Health 



Management, food employee and 
conditional employee; knowledge, 
responsibilities and reporting 

B 

1 f 

1 

1 

4 

Proper use of restriction and exclusion 



□ 

5 

Procedures for responding to vomiting 
and diarrheal events 

ITj 

1 

1 


Good Hygienic Practices 


g Proper eating, tasting, drinking, or 
tobacco use 








No bare hand contact with ready-to-eat 
food 


/Adequate handwashing sinks properly 
supplied and accessible 


Approved Source 


Food o btained from ap proved source 
Food received at proper temperature 


Food received in good condition, safe, & 
unadulterated 


Required records available; shellstock 
[tags, parasite destruction_ 



mmsmt 


LlJl 


Compliance Status 


Protection from Contamination 


Food separated and protected 


Food-contact surfaces; cleaned & 
sanitized 


Proper disposition of returned, 
previously served, reconditioned & 
unsafe foo d_ 

Time/Temperature Control for Safety 


Proper cooking time & temperatures 


Proper reheating procedures for hot 
holding 


Proper cooling time and temperature 


Proper hot holding temperature 


Proper cold holding temperature 


Proper date marking and disposition 


Time as a Public Health Control 


_ Consumer Advisory 

Consumer advisory provided for raw / 
undercooked food 


Highly Susceptible Populations 




2 ^ Food additives; approved & properly 
used 


2 o|Toxic substances properly identified, 
^ stored & used 


Conformance with Approved Procedures 


Compliance with variance / specialized 
^ process / HACCP Plan 


Official Order for Correction: Based on an inspection today, the items marked "OUT" indicated violations of 105 CMR 590.000 and 
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes 
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food 
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non¬ 
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B). 


Date of Reinspection: 


Discussion with Person-In-Charge: 




































































Food Establishment Inspection Report - City/Town of 




Establishment: 


. Date : 5'/‘?//9 


Page 2 of 


» J H ^ _ I o^c ^ u< ^ 

_GOOD RETAIL-PRACTICES AND MASSACHUSETTS-ONLY SECTIONS 


IN - in compliance QUT= out of compliance N/0 - not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation 


\m\ 


H 


_C ompliance Statu s | in out wa m cos 

_ Safe Food and Water _ 

2 Q Pasteurized eggs used where >v 

^ required 


31 iWater & ice from approved source 


22 Variance obtained for specialized .S' 

pr oc essing method s ^' • 

_ Food Temperatur e Control _ 

Proper cooling methods used; T"! I I 

33 adequate equipment for 
_ tempera ture control 
^, Plant food properly cooked for hot 
^ holding 


35 Approved thawing methods used 

36 Thermometers provided & accurate 


Pood Identification 


Food properly labeled; original 
container 


_ Prevention of Fo od Contamination 

22 Insects, rodents, & animals not ' 

present 


Contamination prevented during 
39 food preparation, storage and 

display__ 

Personal cleanliness 


.. Wiping cloths: properly used & 
stored 


42 IWashing fruits & vegetables 


_ Proper Use of Utensils 


43 illn-use utensils properly stored 


Utensils, equipment & linens: 

properly stored, dried, & handled j__ 

Single-use / single-service articles; nj', '' i 

.pro perly stored & used _ r _■ 

46 [Glov es used pro perly * V' 

_ _Utensils, Equipment and Vending 


Food & non-food contact surfaces 
cleanable, properly designed, 
constructed & used 





_ Compliance Status ‘n out m no cos 

Warewashing facilities; installed, i::,) 

_ maintaine d, & u sed; test strips [ }. V. 

49 Non-food contact surfaces clean ^ ^ 


Physical Facilities 


Hot & cold water available; 
adequate pressure 


Plumbing installed; proper backflow 
devices 


Sewage & waste water properly 
disposed 


Toilet features: properly 
constructed, supplied, & cleaned 


Garbage & refuse properly 
disposed; facilities maintained 


cc Physical facilities installed. 

_ maintained. & clean _ 

gg Adequate ventilation & lighting; 
designated areas used 


Additional Requirements listed in 105 CMR 590.011 
Anti-choking procedures in food 

_ s ervice establishment _ 

M2 Food allergy awareness 


Review of Retail Opera tion s listed in 105 CMR 590.010 
M3 [caterer 


Mobile Food Operation 


Temporary Food Establishment 


Public Market; Farmers Market 


Residential Kitchen; Bed-and- 
Breakfast Operation 


Residential Kitchen: Cottage Food 

Operation _ 

School Kitchen: USDA Nutrition 
Program 


Leased Commercial Kitchen 


M11|lnnovative Operati on_|_ i 

_ Local Requirements 


Local law or regulation 


Other 






■■ 

H 



T^e of Operation(s): 
CTrood Service Establishment 

□ Retail Food Store 

□ Residential: Cottage Foods 

□ Residential; Bed & 

Breakfast 

□ MobileyPushcart 

□ Temporary Food Estab. 

□ Other 


Type of inspection: Other Information: 

LHxouline 


□ Re-inspection 

□ Pre-operational 

□ Illness investigation 

□ General complaint 

□ HACCP 

□ Other 


Signature of Person-ln-Charg^: \ a - - 


Signature of Inspector: . ^ ^ i ' 












































Food Establishment Inspection Report - City/Town of i _ 

Establis h ment: ^ ._[Pa te: _Page ^ of 



















City/Town of 

FOOD ESTABLISHMENT INSPECTION REPORT Tel./c,y -^/o -t>5>0 - 



InEri^H 

Type of Operation(s) 
B^ood Service 

G Retail 

□ Residential Kitchen 

G Mobile 

□ Temporary 

G Caterer 

G Bed & Breakfast 

Permit No. 'yj 

Type of Inspection 
[^Routine 

G Re-inspection 
Previous Inspection 

Date: 

G Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 
n other 


Risk 

Level jf- 

Telephone 

ITou^ 

HACCP Y/g; 

Person-In-Charge(PIC) 

Time 

In: -'('^<5 
Quhll^ 

Inspector 



Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 


Non-compliance with: 


Violations Related to Foodborne Illness Interventions and Risk Faciors_(Bed Items) Anti-Choking 
Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 
action as determined by the Board of Health. Allergen Awareness 


590.009(E) □ 
590.009(F) □ 
590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeable/Dulles 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
D 3. Personnel with Infections Reslricled/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6, Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

G 8. Separation/Segregation/Proleclion 
G 9. Food Contact Surfaces Cleaning and Sanitizing 
G 10. Proper Adequate Handwashing 
G 11- Good Hygienic Practices 


O 12. Prevention of Contamination from Hands 

□ 13, Handwash Facilities 
PROTECTION FROM CHEMICALS 

G 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

Q 16. Cooking Temperatures 
G 17. Reheating 

□ 18. Cooling 

G 19- Hot and Cold Holding 
Q 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 
G 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or v^ithin 10 days as determined by the Board of 
Health. Non-critical (N) violations must be corrected 
immediately or \within 90 days as determined by the Board of 
Health. 


c 

N 


















SiTJIClnspSSIFame- H.doc 


23. Management and Personnel (FC-2)(590.oo3) 

24. Food and Food Protection (FC-3)(59Q.oo4) 

25. Equipment and Utensils {FC-4)(590.00S) 

26. Water, Plumbing and Waste (FC-5)(590,006) 

27. Physical Facility (FC-6)(590.007) 

28. Poisonous or Toxic Materials (FC-7)(590.008) 

29. Special Requirements (590.009) 

30. Other 


Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22); 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE’INSPECTION: 




/n>chbiA _ 

Page / of ^ Pages 
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Violations Related to Foodborne Illness Intei ventions and Risk Factors 
(Red Items 1-22) 



FOOD PROTECTION MANAGEMENT 
I AssienmeiU of Responsibility* 


590.003(B) 

Demonstration ofKnowledge* 

2-103.11 

Person in charge - duties 




590.003(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 

590,003(F) 

Responsibility Of A Food Employee Or An 
Applicant To Report To The Person In 

Charge* 

590.003(G) 

Reporting hy Person in Charge* 

590.003(0) 

Exclusions and Restrictions* 

590.003(E) 

Removal of Exclusions and Restrictions 



590.004CA-B) 


3-201.12 


3-201.13 


3-202.13 


3-202.14 


3-202.16 


5-101.11 


lillTi: 

msm 


3-201.14 


3-201.15 


3-202.18 


FOOD FROM APPROVED SOURCE 


Food and Water From Regulated Sources 


ComDliance with Food Law* 


Food in a Hermefically Sealed Container* 


Fluid Milk and Milk Products* 


Shell Eces* 


Eggs and Milk. Products. Paslcurized* 


Ice Made From Potable Drinking Water* 


Drinking Water from an Approved System* 


Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


Shellfish and Fish From an Approved 
Source 


Fish and Rccreationally Caught Molluscan 
Shellfish* 


Mollu.scan Shellfish from NSSP Listed 
Sources* 


Game and Wild Mushrooms Approved by 
Reeulatoiy Aiithoritv 


Shellstock Identification Present* 


Wild Mushrooms* 


Game Animals* 


Receiviiig/Condition 


PHFs Received at Proper Temperatures* 




3-201.17 


3-202.11 


3-202.15 


3-101.11 


3-202.18 


3-203.12 


3-402.11 


3-402.12 


590,004(J) 


3-502.11 


3-502.12 


8-103.12 




Food Safe and Unadulterated * 


Tags/Kecords: Shellstock 


Shellstock Identification * 


Shellstock Identification Maintained* 


Taus/Records: Fish Products 


Parasite Destruction* 


Records, Creation and Retention* 


Labeling of Ingredients* 


Conformance with Approved 
Procedures/HACCP Plans 


Specialized Processing Methods* 


Reduced oxygen packaging, criteria* 


Conformance with Approved Procedures* 


l»ROTKCI 


3-302.11(A)(1) 


3-302.11 (AK2) 


3-302.11(A) 


3-302.15 


3-304.11 


3-306,14(A)(B) 


4-501.112 


4-501.114 


4-601.11(A) 


2-301.11 


2-301,12 


2-301,14 


2-401.11 


2-401.12 


3-301.12 


590.004(E) 


5-203.11 


5-204.11 


5-205.11 


6-301.11 


6-301.12 


ION FROM CONTAMINATION 


Cross-contamination 


Raw Animal Foods Separated from 
Cooked and RTE Foods* 


Contamination from Raw Ingredients 


Raw Animal Foods Separated from Each 
Other* 


Contamination from the Environment 


Washing Fniits and Vegetables 


Food Contact with Equipment and 
Utensils* 


Contamination from the Consumer 


Retunied Food and Reservice of Food* 


Disposition of Adulterated or 
Contaminated Food 


Discarding or Reconditioning Unsafe 
Food* 


Food Contact Surfaces 


Manual Warewashing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Plot Water 
Sanitization Temperatures* 


Chemical Sanitization- temp., pH, 
concentration and hardness. * 


Equipment Food Contact Surfaces and 
Utensils Clean* 


Cleaning frequency of Equipment Food- 
Contact Surfaces and Utensils* 


Frequency of Sanitization of Utensils and 
Food Contact Surfaces of Equipment* 


Methods of Sanitization - Hot Water and 
Chemical* 


Proper, Adequate Handwashin 


Clean Condition - Hands and Anns* 


Cleaning Procedure* 


When to Wash* 


Good Hygienic Practices 


Eating, Drinking or Using Tobacco* 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination When Tasting* 


Prevention of Contamination from 
Hands 


Preventing Contamination from 
Employees* 


Handwash Facilities 


Conveniently Located and Accessible 


Numbers and Capacities* 


Location and Placement* 


Accessibility, Operation and Maintenance 


Supplied with Soap and Hand Drying 
Devices 


Handwashing Cleanser, Availabili 


Hand Drying Provision 


* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 
























































































































Violations Related to Foodborne Illness Intervantioiis and Risk 
Factors (Red Items 1-22) (Cont.) 




Food or Color Additives 

3-202.12 

Additives* 

3-302,14 

Protection from Unapproved Additives* 

■■■■1 

Poisonous or Toxic Substances 

7-IOLIJ 

Identifying Information - Original Containers* 

7-102.11 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202,11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-20^.11 

Sanitizers, Criteria - Cliemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204,14 

Diying Agents, Criteria* 

7-205.11 

Incidental Food Contact, Lubricants* 

7-206,11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Control and 

Monitoring* 



rjME/TKMPEUATURE CONTROLS 


Proper Cooldng Teniporalurcs for PHFs 


Eggs- 155°F 15 Sec. 

Eces-Immediate Service 145®Fl5sec* 


Comminuted Fish, Meats & Game 
Animals - 155*F 15 sec. * 


Pork and Beef Roast - i30°F 121 min'^ 


Ratites, Injected Meats - 155®F 15 sec, * 


Poultry, Wild Game, Stuffed PHFs, 
Stuffing Containing Fish, Meat, Poiiltiy or 
Ratites-165®F 15 sec, *'* 


Wbole-muscle, Intact Beefsteaks 145°F * 


Raw Animal Foods Cooked in a 
Microwave 165*^? * 


All Other PHFs - 145“F 15 sec, 


Reheating for Hot Holding 


3-401,11A(1)(2) 


3-401.11(A)(2) 


3-401.11(B)(1)(2) 


3-401.11(A)(2) 


3-401.11(A)(3) 


3-401,11(C)C3) 


3-401,12 


3-401,11(A)(1)(b) 


3-403,11(A)&(D) 


3-403.11(B) 


3-403,11(0 


3-403,11(E) 


3-501,14(A) 


3-501.14(B) 


3-501.14(C) 


3-501.15 



3-501.16(A) 


3.501.16(A) 


3-501.19 


590.004CH) 




Microwave- 165° F 2 Minute Standing 
Time* 


Commercially Processed RTE Food - 
140°F* 


Remaining Unsllced Portions of Beef 
Roasts* 


Proper Cooling of PHFs 


Coaling Cooked PHFs from I40°F to 70°F 
Within 2 Honrs and From 70°F to 
41°F/45°F Within 4 Hours. * 


Cooling PHFs Made From Ambient 
Temperature Ingredients to 41°F/45°F 
Within 4 Hours* 


PHFs Received at Temperatiiies 
According to Law Cooled to 41“F/45“F 
Within 4 Hours. * 


Cooline Methods for PHFs 


PHF Hot and Cold Holding 


Cold PHFs Maintained at or below 
41°/45°F* 


Hot PHFs Maintained at or above 140°F. * 


Roasts Held at or above 130°F. * 


Time as a Public Health Control 


Time as a Public Health Control* 


Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 

POPULATIONS (HSP) _ 

3-801,11(A) Unpasteiirized Pre-packaged Juices and 
Beverages with Warning Labels* 


Use of Pasteurized Eggs* 


Raw or Partially Cooked Animal Food and 
Raw Seed Sprouts Not Served, * 


Unopened Food Package Not Re-served. * 


3-801.11(B) 


3-801.11(0) 







CONSUMER ADVISORY 


3-603.11 Consumer Advisory Posted for Consumption of 

Animal Foods That are Raw, Undercooked or 
Not Otheiwise Processed to Eliminate 
Pathogens.* 


3-302.13 Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 


590.009(A)-(D) Violations of Section 590,009(A)-(D) in 

catering, mobile food, temporary and residential 
kilclicn operations should be debited under the 
appi'opriale sections above if related to 
foodborne illness into’ventions and risk factors, 
Other 590.009 violations relating to good retail 
practices should be debited under #29 - Special 
Requirements. 


VIOLATIONS RELATED TO GOOD RETAIL PRACTICES 
(Blue Items 23-30) 

Critical and non-critical violations, which do not relate to thefoodbor ' 
illness interventions and risk factors listed above, can be found in the 
following sections of the Food Code and 105 CMR 590.000. 


1 Item I Good Retail Prnctlca.'f 


ManasemeiU and Personnel 


Food and Food Protection 


Equipment and Utensils 


Water, Plumbing and Waste 


Physical Facili 


Poisonous or Toxic Materials 


SdccIoI Requirements 


Other 



590.000 

















* Denotes critical iteni in the federal 1999 Food Code or 105 CMR 590.000, 

















































































































Food Establi shme nt Inspection Report - City/Town of 


Establishment: [\, . ,j ^ , 

Date: Page 1 of 3 

Address _ 

Time in: ^'1 Timeout: Jo 

Telephone: Permit No.: ll 

Number of Violated Provisions Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29): 

1 


Person-in-charge: 

Number of Repeat Violations Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29) 


Inspector: 

0 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 


IN in compliance OUT= out of compliance N/0 - not observed NM = not applicable COS = corrected on-site during inspection R = repeat violation 


L. 

Compliance Status 

IN 


N/A 

NA) 

cos 


i 

Supervision 







1 

Person-in-charge present, demonstrates 
knowledge, and performs duties 

i/ 






2 

Certified Food Protection Manager 

V 






1 Employee Health 

3 

Management, food employee and 
conditional employee; knowledge, 
responsibilities and reporting 

/ 

1 

1 

1 

1 


4 

Proper use of restriction and exclusion 

D 

■ 

■ 

■ 

■ 

1 

5 

Procedures for responding to vomiting 
and diarrheal events 

1 


1 

B 

1 

1 

* Good Hygienic Practices 

1 

Proper eating, tasting, drinking, or 
tobacco use 





1 

1 

7 

_ 

No discharge from eyes, nose, and 
mouth 



1 

B 

1 

1 

Preventing Contamination by Hands 

_8 

Hands clean & properly washed 


■ 

■ 

■ 

■ 


9 

No bare hand contact with ready-to-eat 
food 


1 

1 

B 

1 


10 

Adequate handwashing sinks properly 
supplied and accessible 

✓ 

1 

1 

B 

1 


Approved Source 

11 

Food obtained from approved source 

9 

9 

i 


■ 

1 


Food received at proper temperature 

9 

9 

E 

w/ 

■ 

■ 

13 

Food received in good condition, safe, 8. 
unadulterated 

B 

1 

1 


1 

1 

14 

Required records available: shellstock 
tags, parasite destruction 

1 

1 

B 

B 

1 

1 


Compliance Status 

IN 0U1 

N/A 

N/O 

COS 

R 

1 Protection from Contamination 

15 

16 

Food separated and protected 

v/ 






Food-contact surfaces; cleaned & 
sanitized 







17 

Proper disposition of returned, 
previously served, reconditioned & 
unsafe food 

i/ 



. 

• 



Time/Temperature Control for Safety 

18 

Proper cooking time & temperatures 







19 

Proper reheating procedures for hot 
holding 




i/ 



20 

Proper cooling time and temperature 




7 



2 T 

Proper hot holding temperature 






— 

22 

Proper cold holding temperature 





23 

Proper date marking and disposition 


' 





24 

Time as a Public Health Control 



v/ 




Consumer Advisory 

25 

Consumer advisory provided for raw / 
undercooked food 




f 



Highly Susceptible Populations 

26 

Pasteurized foods used; prohibited foods 
not offered 







1 Food/Color Additives and Toxic Substances 

27 

Food additives: approved & properly 
used 







28 

Toxic substances properly identified, 
stored 8. used 


< 

T 



Conformance with Approved Proced 

ures 

29 

Compliance with variance / specialized 
process / HACCP Plan 



✓ 


r 

_ 



Official Order for Correction: Based on an inspection today, the items marked "OUT’ indicated violations of 105 CMR 590.000 and 
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes 
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food 
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non¬ 
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B). 

Discussion with Person-in-Charge: 

6^'^* I 


Date of Reinspection: 


Signature of Porson-in-Charge: . ->/ 


Date 


Signature of Inspector; 


Form 734A 


-1 A.M. Sulkin Co.. Charlestownf-irfA 


' 5/f//y 


Date: 









Food Establishment Inspection Report - City/Town oi 


Establishment: i>,,, VA-., / 

Date: 5/(f//^ 

Page 2 of ^2_ 

GOOD RETAIi: PRACTICES AND MASSACHUSETTS-ONLY SECTIONS 

IN = in compliance OUT® out of compliance N/0 = not observed N/A= not applicable COS = corrected on-site during Inspection 

R = repeat violation 




ESI 

Qj 



R 

48 

Warewashing facilities: installed, 
maintained, & used; test strips 

■ 

■ 

1 

■ 

1 


49 


■ 

■1 

■ 

■ 

■ 


1 

Physical Facilities 


■ 

mmmi 

m 

Hot & cold water available; 
adequate pressure 


II 

1 

1 

1 


51 

Plumbing installed; proper backflow 
devices 


1 

1 

1 

1 

■ 

52 

Sewage & waste water properly 
disposed 



1 

1 

1 


53 

Toilet features: properly 
constructed, supplied, & cleaned 



1 

1 

1 


54 

Garbage & refuse properly 
disposed; facilities maintained 



1 

1 

1 


55 

Physical facilities installed, 
maintained, & clean 


1 

1 

1 

1 

1 

56 



1 

1 

1 

1 



IQ 

Anti-choking procedures in food 
service establishment 

B 

1 

1 

1 



123 

Food allergy awareness 

Q 

■ 

■ 

■ 

■ 

■ 

■lasnaBBiBBiE 

mi 

M3 

Caterer 



D 

■ 

■ 

B 

M4 


■ 


□ 

I 

■ 

B 

M5 

Temporary Food Establishment 

■ 

■ 

i 

■ 

■ 

iB 

M6 

Public Market; Farmers Market 

■ 

■ 

5 

■ 


u 

M7 

Residential Kitchen; Bed-and- 
Breakfast Operation 

1 

1 


1 

1 

1 

M8 

Residential Kitchen: Cottage Food 
Operation 

1 

1 

1 

1 

1 

1 

M9 

School Kitchen; USDA Nutrition 
Program 







M10 

Leased Commercial Kitchen 







Mil 

Innovative Operation 



l/ 




Local Requirements 

L1 

Local law or regulation 


r 





m 

Other 








Compliance Status 

IN 

OUT 

N/A NAD COS R 

Safe Food and Water 

30 

Pasteurized eggs used where 
required 







31 

Water & ice from approved source 







22 jVariance obtained for specialized 
’processing methods 







Food Temperature Control 

33 

Proper cooling methods used; 
adequate equipment for 
temperature control 

1 

1 

1 

1 

1 

1 

34 

Plant food properly cooked for hot 
holding 

1 

1 

1 

1 

1 

1 

35 

Approved thawing methods used 

i 

■ 

1 

■ 

B 

B 

36 

Thermometers provided & accurate 

__ 






Food Identification 

37 

Food properly labeled; original 
container 







Prevention of Food Contamination 

38 

Insects, rodents, & animals not 
present 







39 

Contamination prevented during 
food preparation, storage and 
display 







40 

Personal cleanliness 







41 

Wiping cloths: properly used & 
stored 







I 42 

Washing fruits & vegetables 







Proper Use of Utensils 


43 

In-use utensils properly stored 







44 

Utensils, equipment & linens: 
properly stored, dried, & handled 







45 

Single-use / single-service articles: 
properly stored & used 







46 

Gloves used properly 







I Utensils, Equipment and Vending 

[Food & non-food contact surfaces 

47 Icleanable, properly designed, 
iconstructed & used 

1 

1 

1 

1 

1 



Type of Operation(s): 

Type of Inspection: 

Other Information; 

Service Establishment 

(B-^utine 


□ Retail Food Store 

□ Re-inspection 


□ Residential; Cottage Foods 

□ Pre-operational 


□ Residential; Bed & 

□ Illness investigation 


Breakfast 

□ General complaint 


□ It/iobile/Pushcart 

□ HACCP 


□ Temporary Food Estab, 

n Other 


□ Other 





Signature of Porson-in-Chargo: f j 


5^//f 

Signature of Inspector: 




Form 734A-2 A.M. Sulkin Co., Charlestown,‘MA* 
















































Food Establishment Inspection Report - City/Town o f 

Establishment: 'Q |_ ""[pate: 5/.y/y^ _ Page^of 



Signature of Inspector: 


Form734B A.M. Sulkin Co., Charlestown,‘WlA 



















. *4t05BvieA 


City/Town of jhldog _ 

FOOD ESTABLISHMENT INSPECTION REPORT 


Name • 


Si 




Address: 




Telephone 


Owner , ^ /t' 

iU/? 5 D /locUi^ 




Type of Operaiionis) 

Type of Inspection 

lipFood Service 

li^outine 

□ Retail 

n Re-Inspection 

□ Residential Kitchen 

Previous inspection 

□ Mobile 

Date: 

□ Temporary 

□ Pre-operation 

O Caterer 

O Suspect Illness 

□ Bed & Breakfast 

□ General Complaint 
n HACCP 

Permit No. 

n other 


HACCP 


Time 

Out;/''5^’ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 

/Von-comp//ance with: 

Violations Related to Foodborne Illness Interventions and Risk Factors_{Hed Items) Anti-Choking 590.009 (E) □ 

Violations marked may pose an imminent heaith hazard and require immediate corrective Tobacco 590.009 (F) □ 

action as determined by the Board of Health. Allergen Awareness 590.009 <G) □ 


FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowledgeabie/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 
n 3. Personnel with Infections Reslrlcted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11, Good Hygienic Practices 

Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board of 
Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board of 


Health. 


c 

N 




23. Management and Personnel (FC-2){590.003) 



24. Food and Food Protection (fc-3K590.004) 



25. Equipment and Utensils (FC-4)(590.005) 



26. Water, Plumbing and Waste (FC-5)(590.006) 



27. Physical Facility CFC-6)(590 .oo7) 



28. Poisonous or Toxic Materials (FC-7)(590 .oo8) 



29. Special Requirements (590.009) 

i. .MWi 


30. Other 

•rm6-t4,d0C 


□ 12. Prevention of Contamination from Hands 

O 13,. Handwash Facilities 

PROTECTION FROM CHEMICALS 

□ 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIMBTEMPERATURE CONTROLS (Potentially Hazardous Foods) 

n 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

n 19- Hot and Cold Holding 

□ 20. Tims as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 



Inspector's Signaturc:^^ 



PlCs signature 

Print: ^ ^ ^ 


Page J o f Pages 





















Violations Related to Foodbornc lilness IntervetUions and Risk Factors 
(Red Items 1-22) 



FOOD PROTECTION MANAGEMENT 
590.003{A') I Assigament of Responsibility* 


Demonstration ofKnowledge 


2-103.11 I Person in charge-duties 



590.003(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 

590.003(F) 

Responsibility Of A Food Employee Or An 
Applicant To Report To The Person In 

Charge* 

590.003CG) 

Reporting by Person in Chnige* 

590.003(D) 

Exclusions and Restrictions* 

590.003(E) 

Removal of Exclusions and Restrictions 



FOOD FROM APPROVED SOURCE 


Food and Water From Regulated Sources 


Comoliance with Food Law* 


Food in a Henneticallv Sealed Container* 


Fluid Milk and Milk Products* 


Shell Eggs* _ 


Baes and Milk Products, PHsLeuiized* 


Ice Made From Potable Drinking Water* 


Drinking Water from an Approved System* 


Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22,0* 


Shellfish and Fish From an Approved 
Source 


Fish and Recreationally Caught Molluscan 
Shellfish* 


Molluscan Shellfish fromNSSP Listed 
Sources* 


590,004(A-B) 


3-201.12 


3-201.13 


3-202.13 


3-202.14 


3-202.16 


5-101.ll 


590,006(B) 


3-201.14 


3-201.15 


3-202.18 


.590.004(C 


3-201,17 


3-202.11 


3-202.15 


3-101.11 


3-202.18 


3-203.12 


3-402.11 


3-402.12 


590.004(1) 


3-502.11 


3-502.12 


8-103.12 


Shellstock Identification Present* 


Wild Mushrooms* 


Game Animals* _ 


Rcceiving/Conditum 


PHFs Received at Proper Temperatiues* 


Package Integrity* 


Food Safe and Unadulterated * 


Tags/Records; Shellstock 




Shellstock Identification Maintained* 


TaRs/Records: Fish Products _ 


Parasite Destmction* 


Records, Creation and Retention* 


Labeling of Ingredients* 


Conformance with Approved 
Procedures/riACCP Plans 


Suecialized Processing Methods* 


Reduced oxygen packaging, criteria* 


Confoimancc with Approved Procedures* 


PROTECTION FROM CONTAMINATION 


Cross-contamination 


Raw Animal Foods Separated from 
Cooked and RTE Foods* 


Contamination from Raw Ingredients 


Raw Animal Foods Separated from Each 
Other* _ 


Contamination from the Environment 


Food Protection* 


Washing Fruits and Vegetables 


Food Contact with Equipment and 
Utensils* 


Contamination from the Consumer 


Returned Food and Rcservicc of Food* 


Disposition of Adulterated or 
Contaminated Food _ 


Discarding orReconditioning Unsafe 
Food*__ 


Food Contact Surfaces 


Manual Warewashing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitization- temp., pH, 
concentration and hardness^*_ 


Equipment Food Contact Surfaces and 
Utensils Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utens ils* 


Frequency of Sanitization of Utensils and 
Food Contact Siirfeces ofEquipment* 


Methods of Sanitization — Hot Water and 
Chemical* _ 


Proper, Adequate Handwashin 


Clean Condition — Hands and Arms* 


Cleaning Procedure* 


When to Wash* 


Good Hvfiienic Practices _ _ 


Eating, Drinking or Using Tobacco*_ 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination When Tasting* 


Prevention of Contamination from 
Hands _ 


Preventing Contamination from 
Employees* _ 


Handwash Facilities 


Conveniently Located and Accessible 


Numbers and Capacities* 


Location and Placement* 


Acces.sibility, Operation and Maintenance 


Supplied with Soap and Hand Drying 
Devices _ 


6-301.11 I Handwashing Cleanser, Availability 


6-301.12 I Hand Drying Provision 


3-302.11(A)(1) 


3-302.! 1(A)(2) 


3-302.11(A) 


3-302.15 


3-304.11 


3-306.l4(A)(B) 


3-701,11 


4-501.111 


4-501,112 


4-501.1J4 


4-601.11(A) 


4-602.11 


4-702.11 


4-703.11 


2-301.11 


2-301.12 


2-301.14 


2-401.11 


2-401.12 


3-301.12 


590.004(E) 


5-203.11 


5-204.11 


5-205.11 


* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 




















































































































VJolstions Feialed to Foadbome tttnass tniervendans snd Risk 
Factors (Red items 1-22} (Cont) 


PROTECTION FROM CHEMICALS 


m 

- - - 

Pood or Color Additives 


3-202.12. 

Atjdi lives* 


3-202.14 ■ 

ProLecdon from Unapproved Additives* 

Lis 


Poisonous or Toxic Subsiances 


7-101.U 

identifying infomiation - Original 

Containers* 


7-102.11 

Common Name - WorldnK Containers* 


7-201.11 

Sepaiaiion - Storage* 


7-202.11 

Restriction - Presence and Use* 


7-202.12 

Condidons of Use* 


7-203.11 

Toxic Containers - Prohibitions* 


7-204.11 

SaDitiicrs, Crilaria - Chemicals* 


7-204.12 

Chemicals forWashinfi Produce, Criteria* 


7-204.14 

Drying Agents. Criteria* 


7-205.11 

Incidental Pood Contact, LAibricants* 


7-206.11 

Restricted Use Pesticides, Criteria* 


7.206.12 

Rodent Bait Stations* 


7-206.13 

Tracking Powders, Pest Control and 
Monitoring* 

TIME/TEMPERATURE CONTROLS 

m 


Proper Cooklnd Temperatures for PHFs 


3-401.11AC1K2) 

Eggs-ISS'F 15 See. 

Eggs-Immediate Service MS'F 15 Sec.* 


3-401.11(A){2) 

Comminuted Fish, Meats & Game 

Animals ™I55*F See.* 


3.40l.ll(B)aK2j 

Pork and Beef Roast-iSOT 121 Min.* 


Binm 

Ratites. Iniecicd Meats - 155'F 15 Sec.* 


3^0l.n<AX3) 

Poultry, Wild Game, Stuffed PHFs, 

Stuffing Containing Pish, Meat. 

Pouliry or Ratites - 165*F 15 See.* 



Wholc-musclc. Intact Beefsteaks 145*F 


3-401.12 

Raw Animal Foods Cooked in a 

Microwave 165’F* 



All other PHFs- ]45*F 15 Sec * 

17 


Reheating for Hoi Hotdinq 


3-403.1 UAl&fD) 

PHFs I65*F 15 Sec.* 


3-403.nm> 

Microwave- 16S*F2 Minute Standing Tltne* 


3403.11(C) 

Commercially Processed RTE Food - 140'F* 



Remaining Uitsliced Portions of Eieef Roasts* 

18 


Proper Cooling of PHFs 


3-501.14(A) 

Cooling Cooked PHFs from 140’F to 70*F 
Within 2 Hours and from 70*F to 41 T;45'F 
\W thin 4 Hours.* 


3-501.14(B) 

Cooling PHFs Made From Ambient 

Ternperamre Ingredients to 41 *F/45‘F 

Within 4 Hours* 



3-501.14(0 

PHFs Received at Temperatures According to 
Law Cooled to 41 'F/45T Within 4 Hours ,* 


3-501.15 

Cooling Methods for PHFs 

m 


PHFHotand Cold Holding 


3-50l.l6{B) 

590.004<F) 

Cold PHFs Maintained at or below 

4rFM5‘F* 


3-501.l6{A) 

Hot PHFs Maintained at or above 140T.* 


3-501.16[A) 

Roasts Held at or above 430*F.* 



Time as a Public Health Control 

m 

3-501.19 

.Time as a Public Health Control* 


390i)04(H) 

Variance Requirement 

m 

REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) 

3-SO 1.11(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-801.11(B) 

Use of Pasteurized Eggs* 


3-801.11(0) 

Raw or Partially Cooked Animal Food and 

Raw Seed Sprouts Not Served.* 


3-801.11(0 

Unopened Food Package Not Rc-served.* 


CONSUMER ADVISORY 


3-603.11 

Consumer Advisory Posted forCon^umptian 
of AnimoJ Foods that are Raw, Undercooked 
or not Otherwise Processed to EHminate 
Pathogens.* Effective t/mOQt 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 

590.009(A)-(D) 

Violations of Section 590.009(A)-(D) In 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections above 
if related to foodbomc illness imcrvcniions 
and risk factors. Other 5904)09 violations 
relating to good retail practices should be 
debited under #29 - Special Requirements 


VJ0U7J0NS RELATED TO GOOD RETAiL FRACVGBS 
(Bluelleii]5 23'30] 

Critical atui non»critical violations, which do not relate to the foodhorne 
illness lnteri>entions and risk factors listed above, can be found in the 
folbwing sections of the Food Code and JOS CMR 590J)0. 


Item 

Good Retail Pracihes 

FC 

^00 

23. 

Management and Personnel 

FC-2 

.003 

24. 

Food and Food Protection 

FC-3 

.004 

25. 

Equipment end Utensils 

FG-4 

.005 

26. 

Water, Plumbing and Waste 

FC-5 

.006 

27. 

Physical Fadlfty 

FC^6 ■ 

.007 

23, 

Poisonous or Toxic Materials' 

FC-7 

.006 

29. 

Special Requirements 


.QOS 

30. 

Other 




•Denolea critical Uetn In the redeml 1999 Food Cede or lOS CMR 590.0GO. 











































































































Food Establishment Inspection Report - City/Town of 


Establishment: 

Date; Page 1 of 3 

Address: ^ 

Time in: IjJci Timeout: )^:)j 

Telephone: ' 3'^S Permit No.: ^5 

Number of Violated Provisions Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29): 


Owner: 

Person-in-charge: T-c/v 

Number of Repeal Violations Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29): 


Inspector: mc.AdJL4, 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 

IN = in compliance OUT= out of compliance N/0 = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation 


Compliance Status 

IN 

31JT 

m 


cos 

T 

Protection from Contamination 

m 

Food separated and protected 

Bi 

II 

■1 

■ 

■ 

1 

16 

17 

Food-contact surfaces; cleaned & 
sanitized 


■ 

li 

ij.a 

1 

1 

1 

1 

Proper disposition of returned, 
previously served, reconditioned & 
unsafe food 

U 


1 

I 

Time/Temperature Control for Safety 

18 

Proper cooking time & temperatures 

m 

■1 

■ 

■ 

■1 

■ 

19 

Proper reheating procedures for hot 
holding 

1 

1 

1 

I 

1 

1 

20 

Proper cooling time and temperature 

■ 

1 

■ 

i 

■ 

1 


Proper hot holding temperature 

B 

I 

1 

■ 

■ 

■ 

Proper cold holding temperature 

B 

1 

1 

■ 

■ 

1 


Proper date marking and disposition 

Q 

■ 

■ 

I 

2 

1 

m 

Time as a Public Health Control 

■ 

■ 

B 

I 

Consumer Advisory 

25 

Consumer advisory provided for raw I 
undercooked food 




i 



Highly Susceptible Populations 

26 

Pasteurized foods used; prohibited foods 
not offered 



4 



Food/Coior Additives and Toxic Substances 

27 

Food additives; approved & properly 
used 

1 

1 


1 

■ 

■ 

28 

Toxic substances properly identified, 
stored & used 



1 

1 



Conformance with Approved Procedures 

29 

Compliance with variance / specialized 
process / HACCP Plan 

1 

1 

1 

1 




Compliance Status 

IN 

B 

BI 




Supervision 

1 

Person-in-charge present, demonstrates 
knowledge, and performs duties 

y 

1 

1 


1 

1 

2 

Certified Food Protection Manager 

B 

■ 

B! 

LA 

■ 

1 

Employee Health 

3 

Management, food employee and 
conditional employee; knowledge, 
responsibilities and reporting 



1 ! 

i'ji 

5»-, 1 

s'l'S 

k-, 

1 


4 

Proper use of restriction and exclusion 

5 

■ 

'M 


■I 

B 

5 

Procedures for responding to vomiting 
and diarrhea! events 

I 

1 

i 

M 

1 

1 

Good Hygienic Practices 

6 

Proper eating, tasting, drinking, or 
tobacco use 


- 

’’j 




7 

No discharge from eyes, nose, and 
mouth 

y 


frw 

i 

y 



Preventing Contamination by Hands 

8 

Hands clean & properly washed 

m 

m 

1 

■ 

■ 

B 

9 

No bare hand contact with ready-to-eat 
food 

B 

B 

B 

B 

1 

1 

10 

Adequate handwashing sinks properly 
supplied and accessible 

B 

B 

1 

p 

UmJ 

1 

1 

Approved Source 

Q 

Food obtained from approved source 

y 


SO 

■ 


E 

Food received at proper temperature 


■ 

■ 

IB 

■ 


13 

Food received in good condition, safe, & 
unadulterated 

y 


1 

'm 


— 

14 

Required records available: shellstock 
tags, parasite destruction 




/ 


Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated vioiations of 105 CMR 590,000 and 
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes 
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food 
establishment permit and cessation of food establishment operations, if you are subject to a notice of suspension, revocation, or non- 
renewal pursuant to 105 CMR 590,000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B). 


Date of Reinspection; 

1 

i 

Discussion with Person-in-Charge: 


Signature of Person-in-Charge: , *• 



Signature of Inspector; . 



Form 734A-1 A.M. Sulkin Co., Charlestov 

wi/mA 















































Fo od Establishm ent Inspection Report - City/Town of j-loicUn 


Establishment:/. r vi-< \ , i 

_---- 

Date: c;/r$ll‘\ 

Page 2 of 3 1 

^ GOdb RETAIL PRACtiCES AND MASSACHUSETTS-ONLY SECTIONS 

1 IN in compliance OUT- out of compliance N/0 - not observed N/A = not applicable COS = corrected on-site during inspection 

R * repeat violation 


Compliance Status in out 


K/0 

cos 

R 

1 Safe Food and Water 

30 

Pasteurized eggs used where 
required 




y,>A 

■VVi 



31 

Water & ice from approved source 







32 

Variance obtained for specialized 
processing methods 




i'.' 



Food Temperature Control 

33 

Proper cooling methods used; 
adequate equipment for 
temperature control 


/• 





34 

Plant food properly cooked for hot 
holding 

r'f. . 






35 

Approved thawing methods used 







36 

Thermometers provided & accurate 







Food Identification 

37 

Food properly labeled; original 
container 

.A- • 


Vi' 

7;--- 




Prevention of Food Contamination 

38 

Insects, rodents, & animals not 
present 



V ' 




39 

Contamination prevented during 
food preparation, storage and 
display 

f .V 

•- 


LV' 

0 ' 

Pih 

if 

■ ^V- 


_ 

40 

Personal cleanliness 

39 

■ 

19 

m 

41 

Wiping cloths: properly used & 
stored 






I 

42 

Washing fruits & vegetables 


■ 




■ 

Proper Use of Utensils 

m 

In-use utensils properly stored 

m 

■ 



■ 

■ 

44 

Utensils, equipments linens: 
properly stored, dried, & handled 

1 

1 

1 

1 

1 

1 

45 

Single-use / single-service articles: 
properly stored & used 


1 

i 

i 

1 

1 

46 

Gloves used properly 

m 

■ 

m 

m 

■ 

■ 


47 

Food & non-food contact surfaces 
cleanable, properly designed, 
constructed & used 

U:. 


fi- 

V' 

»•». •- 




Compliance Status 

IN 

OUT 

WA 

N/0 

cos 

R 

48 

Warewashing facilities; installed, 
maintained, & used; test strips 




w 



49 

Non-food contact surfaces clean 







Physical Facilities 

50 

Hot & cold water available; 
adequate pressure 

'V; 






51 

Plumbing installed; proper backflow 
devices 







52 

Sewage & waste water properly 
disposed 

>; ; 






53 

Toilet features: properly 
constructed, supplied, & cleaned 

> ?f’; 


A ,• ' 

»>.0) 

V It 




54 

Garbage & refuse properly 
disposed; facilities maintained 



.■u) 

1 



55 

Physical facilities installed, 
maintained, & clean 

‘Vi • 

1 



1 

1 

56 

Adequate ventilation & lighting; 
designated areas used 

i-il 

1 



1 

1 


Additional Requirements listed in 105 CMR 590.011 : 

M 

Anti-choking procedures in food 
service establishment 



1 

1 

1 

1 

M2 

Food allergy awareness 

v/'' 






Review of Retail Operations listed in 105 CMR 590.010 


M3 

Caterer 







m 

Mobile Food Operation 

D 

■ 

B 

■ 

■ 

■ 

M5 

Temporary Food Establishment 

D 

■ 

Q 

■ 

■ 

■ 

M6 

Public Market; Farmers Market 

D 

i 

B 

E 

B 

■ 

M7 

Residential Kitchen; Bed-and- 
Breakfast Operation 

1 

1 


1 

1 

1 

M8 

Residential Kitchen: Cottage Food 
Operation 

1 

1 

B 

1 

1 

1 

M9 

School Kitchen; USDA Nutrition 
Program 


1 

1 

1 

1 


M10 

Leased Commercial Kitchen 

D 

■ 

B 

■ 

1 


Mil 

Innovative Operation 

D 

■ 



B 


Local Requirements 

ID 

Local law or regulation 


■ 

■ 

1 

■ 


ID 

Other 

□ 

E 

■ 

B 

B 



T^ of Operation(s): 

Type of Inspection: 

Other Information: 

Service Establishment 

CtW^tine 


□ Retail Food Store 

n Re-inspection 


n Residential: Cottage Foods 

n Pre-operational 


□ Residential; Bed & 

□ Illness investigation 


Breakfast 

□ General complaint 


□ Mobile/Pushcart 

□ HACCP 


□ Temporary Food Estab, 

□ Other 


□ Other 




Signature of Person-In-Charge: , 

(A . - 


Signature of Inspector:^^’ 

Dale: 

Form 734A-2 A.M. Sulkin Co., CharlestoWnT MA 







































Food Establishment Inspection Report - City/Town of liolckn 


Establishment: 


a_ SCjUxjdJ- 


Date: Sh^b'i Page of _3_ 


__ Temperature Observations _ 

Item / Location | Temp TF) I Item'/Lo^t ion I Temp(°F) I _ /Location 1 Temp(° F) 

__ _JJl _ M _ 31 _—-- 


/tf ____ 

_ ^ _ 

Observations and/or Corrective Actions_ 

Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code 


Number 


Section of Code 


Description of Violation 


Date to Correct By 


Form734B A.M. Sulkin Co., Charlestown, 










City/Town of Ihlrkn _ 

FOOD ESTABLISHMENT INSPECTION REPORT 


Address: 

Tel. 



Type of Operatlon(s) 

Type of inspection 

H^ood Service 

tidi^outine 

G Retail 

G Re-inspection 

□ Residential Kitchen 

Previous Inspection 

G Mobile 

Date; 

n Temporary 

□ Pre-operation 

□ Caterer 

0 Suspect Illness 

□ Bed & Breakfast 

□ General Complaint 

□ HACCP 

Permit 

n other 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provision(s) violated. 

Non-compliance with: 

Violations Related to Foodbome illness Interventions and Risk Factors_(Hed items) Anii-choking 590.009 (e) □ 

Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 590.009 (F) □ 

action as determined by the Board of Health. Allergen Awareness 590.009 (G) □ 


FOOD PROTECTION MANAGEMENT 

n 1 . PIC Assigned/Knowledgeable/Duties 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

□ 5. Receiving/Condition 

D 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ a. Separation/Segregation/Protection 

□ 9. Food Contact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 


□ 12 . Prevention of Contamination from Hands 

□ 13, Handwash Facilities 
PROTECTION FROM CHEMICALS 

n 14. Approved Food or Color Additives 
n 15 Toxic Chemicals 

TIMEn'EMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 
G 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 
G 21 . Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 


Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board of 
Health. Non-critical (N) violations must be corrected 
immediately or within 90 days as determined by the Board of 


Health. 




23. Management and Personnel (FC-2)(590.003) 



24. Food and Food Protection (fc-3)(590.004) 



25. Equipment and Utensils (FC-4)C590.005) 



26. Water, Plumbing and Waste (FC-5)(590.006) 



27. Physical Facility (fc-6)(590.007) 



28. Poisonous or Toxic Materials (FC-7)(590.008) 



29. Special Requirements (590.009) 



30. Other 


s' iVumfp^it-oitr)6-t4.doc 


Number of Violated Provisions Related 
To Foodbome Illnesses Interventions 
and Risk Factors (Red Items 1-22): 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
590.000/federal Food Code. This report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTION: 













Tnis Form Approved by the Department of Public Health 









Violations Related to Foodborne Illness Iiiten'entions and Risk Factors 
(Red Jietn.K 1-22) 


KOQI) PROTKCTION MANAGEMENT 
' Assignment of Responsibility* 


590.003(B) Demonstration of Knowledge’ 


2-103.11 Person in charge ~ duties 



590.003(C) 

Responsibility of the person in charge to 
require reporting by food employees and 
applicants* 

590.003(F) 

Responsibility Of A Food Employee Or An 
Applicant To Report To Tlie Person In 

Charge* 

590.003(G) 

Reporting by Person in Charge* 

590.003(D) 

Exclusions and Restrictions* 

|EK!H 

Removal of Exclusions and Restrictions 



3-201,15 


3-202.18 




3-201.17 


FOOD FROM Al’PROVKD SOURCE 


Food and Water From Regulated Sources 


Compliance Avith Food Law* 


Food in a Hermetically Sealed Container* 


Fluid Milk and Milk Products* 


Shell Eggs* 


Eggs and Milk Products, Pasteurized* 


Tee Made From Potable Drinking Water* 


Drinking Water from an Approved System' 


Bottled Drinking Water* 


Water Meets Standards in 310 CMR 22.0* 


Shellfish and Fish From an Approved 
Source 


Fish and Rccrcationally Caught Molluscan 
Shellfish* 


Molluscan Shellfish fromNSSP Listed 
Sources* 


Game mid Wild Mushrooms Approved by 
ReRiilaton' Authority _ 


Shcllstock Identification Present* 


Wild Mushrooms* 


Game Animals* 


Receiving/Condition 


PHFs Received at Proper Temperatures* 


590.004(A-B) 


3-201.12 


3-201.13 


3-202,13 


3-202.14 


3-202.16 


5-101.11 


590.006(A) 


590.006(B) 


3-201.14 


3-202.11 


3-202.15 


3-101.11 


3-202.18 


3-203.12 


3-402.11 


3-402.12 


590.004(J) 


3-502.11 


3-502.12 


8-103.12 


■aiiBifflHgtia 


Food Safe and Unadulterated * 


Tags/Reeords; Shellstock 


Shellstock Identification * 


Shellstock Identification Maintained* 


Taes/Records: Fish Products 


Parasite Destmetion* 


Records, Creation and Retention* 


Labeling of Ingredients* 


Conformance with Approved 
Procedures/HACCP Plans 


Specialized Processing Methods* 


Reduced oxygen packaging, criteria* 


Conformance with Approved Procedures* 


PROTECT 


3-302.n(A)(l) 


3-302.11(A)(2) 


3-302.11(A) 


3-302.15 


3-304.11 


6-301.11 


6-301.12 


ION FROM CONTAMINATION 


Cross'-contaniination 


Raw Animal Foods Separated from 
Cooked and RTE Foods* 


Contamination from Raw Ingredients 


Raw Animal Foods Separated from Each 
Other* _ 


Contamination from the Environment 


Washing Fiuits and Vegetables 


Food Contact with Equipment and 
Utensils* 


Contamination from the Consumer 


Returned Food and Reservicc of Food* 


Disposition of Adulterated or 
Confanjinated Food 


Discarding or Reconditioning Unsafe 
Food* 


Food Contact Surfaces 


Manual WareAvashing - Hot Water 
Sanitization Temperatures* 


Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 


Chemical Sanitization- temp., pH, 
concentration and hardness. * 


Equipment Food Contact Surfaces and 
Utensils Clean* 


Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utensils* 


Frequency of Sanitization of Utensils and 
Food Contact Surfaces of Equipment* 


Methods of Sanitization — Hot Water and 
Chemical* 


Proper, Adequate HandAvashin 


Clean Condition - Hands and Anns* 


Cleaning Procedure* 


When to Wash* 


Good Hygienic Practices 


Eating. Drinking or Using Tobacco*_ 


Discharges From the Eyes, Nose and 
Mouth* 


Preventing Contamination When Tasting* 


Prevention of Contamination from 
Hands 


Preventing Contamination from 
Employees* 


HandAvash Facilities 


Conveniently Located and Accessible 


Numbers and Capacities* 


Location and Placement* 


Accessibility, Operation and Maintenance 


Supplied with Soap and Hand Drying 
Devices 


Handwashing Cleanser, Availability 


Hand Drying Provision 


* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 




























































































































Violations ftaiaied to Foodbomo Uiness interventions and Fisk 
Factors (R&d Items 1-22f fCont} 


PROTECmOM FROM CHEMICALS 


14] 


Food or Color Additives 

[15 

3-202,12, 

Additives* 

3-202.14 

Proieciion from Unaoproved Additives* 


Poisonous or Toxic Substances 


7-lOl.U 

Identifying Information-Original 

Containers* 

7-102.11 

Common Name - Working Containers* 

7-20I-U 

Separation - Storaze* 

7-202.11 

Restriction—Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers, Crileria- Chemicals* 

7-204.12 

Chemicals for Washing Produce. Criteria* 

7-204.14. 

Drying Agents. Criteria* 

7-205.n 

Incidental Food Contact. Lubricants* 

7-206.11 

Restricted Use Pesticides. Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking PowderSf Pest Control and 
Monitoring.* 


TIMBTEMPERATURE CONTROLS 


m 


Proper Cooklnp Temperatures for PHFs 


340].I1A(1K2) 

Eggs-155'FI5Scc, 

Eggs -Immediate Service 145'F IS Sec.* 

3-401.11(AK2) 

Comminuted Fish, Meats & Game 

Animals 155*F Sec.* 

3-401.11(B)(IX2) 

Pork and Beef Roast - 130T 121 Min.* 

3-401.11(A)(2) 

Ratites. iniected Meats - 155'F 15 Sec • 

340I.1HAX3) 

Poultry, Wild Game, Stuffed PHFs, 

Stuffing Containing Fish, Meat, 

Poultry orRatilcs- 165'F 15 Sec.* 

3-401.U(CK3) 

Whole-muscle, Intact Beef Steaks I45*F 

3-401.12 

Raw Animal Foods Cocked in a 

Microwave 165'F* 

3-401.llfAKIXb) 

All other PHFs- I45*F 15 Sec.* 

|17 


Reheating for Hot Holding 


3-403.11<A)&(DJ 

PHFsl65Tl5Scc.* 

3-403.n(Bl 

Microwave -165T 2 Minute Standing Time* 

3-403.11(0 

Commercially Processed RTE Food - ] 40'F* 

3-403.U(E) 

Remaining Unsliced Portions of Beef Roasts* 

m 


Proper Cooling of PHFs 


3-501,)4CA) 

Cooling Cooked PHFs frora 140'F to 70T 
Within 2 Hours and from 70'F to 4rF/45'F 

Within 4 Hours.* 

3-501.14(B) 

Cooling PHFs Made From Ambient 
Tbrnperature Ingredients to 41T/45T 

Within 4 Hours'* 



3-501.14(0 

PHFs Received at Temperatures According to 
Law Cooled to 4rF/45*F Within 4 Hours.* 


3-501.15 

Cooling Methods for PHFs 

i9 


PHF Hot and Cold Holding 


3-501.16(B) 

Cold PHFs Maintained at or below 


590.004(F) 

4rF/45*F* 


3-50l.l6(A) 

Hoi PHFs Maintained at or above I40*F.* 


3-501-16(A) 

Boasts Held at or above4 30*F.* 



Time as a Public Health Control 

[20 

3-501.19 

Time as a Ehibllc Health Control* 


590iXM{H) 

Variance Rcquiremeril 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (H^2 _ 


g 

3-801.n(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Warning Labels* 


3-80I.H(B) 

Use of Pasteurized Eggs* 


3-801.11(D) 

Raw or Partially Cooked Animal Food and 

Raw Seed Sprouts Not Served.* 


3-801.11(0 

Unopened Food Package Not Rc-served.* 


CONSUMER ADVISORY 


m 

3-603.11 

Consumer Advisory Posted for Consumption 

m 


of Animal Foods tliat are Raw, Undercooked 



or not Otherwise Processed to Himinalc 



Pathogens.* Effective IIJ/200I 


3-302,13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 


590,009(A)-(D) 


Violations of Section 590.009(AHD) In 
catering, mobile food, temporary and 
residential kitchen operations should be 
debited under the appropriate sections above 
if related to foodbonie illness interventions 
and risk factors. Other 590.009 violations 
relating to good retail practices should be 
debited under#29 • Special Requlrcfnents 


WOLATTOWS RELATED TO GOOD FFTAJL PRACVCFS 
(Blue items 23-30) 

Clitics! and non'Ciitical viotalhtu, which do not relate to thefoodborne 
ilincss interventions and risk factors listed above, can he found in the 
following sections of the Fo(^ Code and lOS CMR 590W. 


item 

Good Retail Pracffcas 

FC 

^00 

23. 

Managemenl and Personnel 

FC-2 

.003 

24. 

Food and Food Protection 

FC-3 

.004 

25. 

Equipment and Utensils 

FC-4 

.005 

26. 

Water, Plumbing and Waste 

FC-5 

.006 

27. 

Physical Fadlfty 

FCk6 

Eliai 

26. 

Poisonous or Toxic Materials* 

FC-7 

.008 

29. 

Special Requirements 


.009 

30. 

Other 




«DeD0le5 cridoi] Ucfn in thefedend 1999 Food Code or 105 ClVfR S90iH)&. 











































































































Food Establishment Inspection Report - City/Town of I-I'rjir&n 


Establishment: SrAaot 

Date: I'l Page 1 of 3 

Address: Si 

Time in: joi^Q Time out: //fs^- 

Telephone: 6o8 - - 5577 Permit No,: 3t. 

Number of Violated Provisions Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29); 


Owner: 

Person-in-charge: 

Number of Repeat Violations Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29); 


Inspector; fY]ickk^ 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 

IN = in compliance OUT= out of compliance N/0 = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation 


Compliance Status 

IN 

outI 

m 

N/0 

COS 


Supervision 


Person-in-charge present, demonstrates 
knowledge, and performs duties 







2 ICertified Food Protection Manager 

1/ 







Employee Health 







3 

Management, food employee and 
conditional employee: knowledge, 
responsibilities and reporting 

V/ 

✓ 





4 

Proper use of restriction and exclusion 







5 

Procedures for responding to vomiting 
and diarrheal events 







Good Hygienic Practices 

6 

Proper eating, tasting, drinking, or 
tobacco use 







7 

No discharge from eyes, nose, and 
mouth 

1/ 






I Preventing Contamination by Hands 

|8 

Hands clean & properly washed 







i ^ 

No bare hand contact with ready-to-eat 
food 

(/ 

✓ 





10 

Adequate handwashing sinks properly 
supplied and accessible 

/ 






Approved Source | 

11 

Food obtained from approved source 







12 

Food received at proper temperature 




v/ 



13 

Food received in good condition, safe, & 
unadulterated 

1/ 






14 

Required records available: shellstock 
tags, parasite destruction 



i/ 





Compliance Status 

IN 



KIO 

COS 


Protection from Contamination 

15 

Food separated and protected 

l/' 






16 

Food-contact surfaces; cleaned & 
sanitized 







17 

Proper disposition of returned, 
previously served, reconditioned & 
unsafe food 

v/ 







Time/Temperature Control for Safety 






18 

Proper cooking time & temperatures 

i/' 






19 

Proper reheating procedures for hot 
holding 




1/ 

✓ 


20 

Proper cooling time and temperature 







21 

Proper hot holding temperature 




1 



22 

Proper cold holding temperature 







23 

Proper date marking and disposition 

y 






24 

Time as a Public Health Control 






Consumer Advisory 

25 

Consumer advisory provided for raw / 
undercooked food 



\/ 




Highly Susceptible Populations 

26 

Pasteurized foods used; prohibited foods 
not offered 







1 Food/Color Additives and Toxic Substances 

27 

Food additives: approved & properly 
used 



y 




28 

Toxic substances properly identified, 
stored & used 

i/ 






Conformance with Approved Procedures 

29 

Compliance with variance / specialized 
process / HACCP Plan 



i/ 





Official Order for Correction: Based on an inspection today, the items marked '‘OUT" indicated violations of 105 CMR 590.000 and 
applicable sections of the 2013 FDA Food Code This report, when signed below by a Board of Health member or its agent constitutes 
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food 
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non¬ 
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B) 

Discussion with Person-in-Charge: 

6(We/ 


Date of Reinspectlon: 


Signature of Persoii-in-Charg«: / > 

/A 



Signature of Inspector: ^ 

f 



Form 734A-1 A.M. Sulkin Co., Charlesloi^R; MA 










Food Establishment Inspection Report - City/Town of 

lEstablishment: j bat 


Establis hment : ^ _ |Date: 5/;>y//;j _ Page 2 Qf^ 

_ GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS 


IN - in compliance OUT- out of compliance N/0 = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation 


Compliance Status 


Safe Food and Water 


Pasteurized eggs used where 
required 




22 Variance obtained for specialized 
processing methods 


_ Food Temperature Control 


Proper cooling methods used; 
33 adequate equipment for 
temperature control 


Plant food properly cooked for hot 
holding 


Approved thawing methods used 


Thermometers provided & accurate 


Food Identification 


Food properly labeled; original 
container 


Prevention of Food Contamination 


,Q Insects, rodents, & animals not 
00 . 

_pre sent _ 

Contamination prevented during 
39 food preparation, storage and 

display_ 

Persona! cleanliness 


.. Wiping cloths; properly used & 
stored 


Washing fruits & vegetables 


Proper Use of Utensils 


In-use utensils properly stored 


Utensils, equipment & linens: pvl 

properly store d , dried, & handled 
Single-use / single-service articles: 
properly stored & used 


Gloves used properly 


_Utensils, Equipment and Vending 






Compliance Status 


Warewashing facilities; installed, 
° maintained, & used; test strips 


Non-food contact surfaces clean 


Physical Facilities 


Hot & cold water available; 
adequate pressure 


Plumbing installed; proper backflow 
devices 


22 Sewage & waste water properly 

_ disposed _ 

22 Toilet features: properly 

constructed, supplied, & cleaned 


24 Garbage & refuse properly 
disposed; facilities maintained 


22 Physical facilities installed, 
maintained, & clean 


Adequate ventilation & lighting: 
designated areas used 


Additional Requirements listed in 105 CMR 590 


Anti-choking procedures in food 
service establishment 



flgHttfcUlgliglE 


El 

tai 



3 Caterer___ 

4 Mobile Food Operation _ 

5 Temporary Food Establishment 


Public Market; Farmers Market 


Residential Kitchen; Bed-and- 
Breakfast Operation 


Residential Kitchen: Cottage Food 
Operation 


■School Kitchen; USDA Nutrition 
Program 


Leased Commercial Kitchen 


nnovative Operation 


Local Requirements 


l^ Local law or regulation _ 

L2 Other 



Type of Operation(s); 

Type of Inspection; 

Other Information: 

Service Establishment 

IjM^utine 


□ Retail Food Store 

□ Re-inspection 


□ Residential: Cottage Foods 

□ Pre-operational 


□ Residential; Bed & 

□ Illness investigation 


Breakfast 

□ General complaint 


□ Mobile/Pushcart 

□ HACCP 


□ Temporary Food Estab, 

□ Other 

n Other 



Signature of Persotvin-Charge: 


Signature of Inspector: 





Date: ^ 


' 5//vA/ 




Form 734A-2 A.M. Sulkin Co., CharlestownTwA 







































































Food Establishment Inspection Report - City/Town of link 

^tablis hment: _ ' 

























City/Town of l-loirljo _ 

FOOD ESTABLISHIVIENT INSPECTION REPORT 

Name /-j . 


iiJQ. 

Address 




ihScJ'te^ 


Telephone 

bhh iTouu^ 

Person-ln.Charg'e(PIC) 

Inspector ^ _ 


Address: 


Date, ’ Type o1 Operaiion(s) 

1 j K Brood Service 
Rlik ' ^ □ Retail 

Level if n Residential Kitchen 

fr □ Mobile 

--r— □ Temporary 

HACCP Q Caterer 

=:—- □ Bed & Breakfast 


Time 

<M- 

OuhllOo CW\ 


Permit No. ^ 7 


Type of Inspection 

Q^utine 

□ Re-inspection 
Previous Inspection 
Date; 

O Pre-operation 

□ Suspect Illness 

□ General Complaint 

□ HACCP 

□ Other_ 


Each violation checked requires an explanation on the narrative page(s) and a citation of specific provlsion(s) violated. 

Non-compliance with: 


Violations Related to Foodborne illness /nfervenf/ons and Risk Factors_{Bed Items) Anti-Choking 
Violations marked may pose an imminent health hazard and require immediate corrective Tobacco 


590.009(E) □ 
590.009(F) □ 


action as determined by the Board of Health. 

FOOD PROTECTION MANAGEMENT 

□ 1. PIC Assigned/Knowiedgeable/Dutles 

EMPLOYEE HEALTH 

□ 2. Reporting of Diseases by Food Employee and PIC 

□ 3. Personnel with Infections Restricted/Excluded 

FOOD FROM APPROVED SOURCE 

□ 4. Food and Water from Approved Source 

Q 5. Receiving/Condition 

□ 6. Tags/Records/Accuracy of Ingredient Statements 

□ 7. Conformance with Approved Procedures/HACCP Plans 
PROTECTION FROM CONTAMINATION 

□ 8. Separation/Segregation/Protection 

□ 9. Food Conlact Surfaces Cleaning and Sanitizing 

□ 10. Proper Adequate Handwashing 

□ 11. Good Hygienic Practices 

Violations Related to Good Retail Practices^ (Blue 
Items) Critical (C) violations marked must be corrected 
immediately or within 10 days as determined by the Board of 
Health. Non-critica! (N) violations must be corrected 
immediately or within 90 days as determined by the Board of 
Health. 


(FC-3){590.004) 

(FC-4)(590.005) 

(FC-5)(590.006) 

(FC-6)(590.007) 

(FC-7)(590.003) 

(590.009) 


c 

N 






1 




_L 






WvTFJ 


Allergen Awareness 590.009 (G) □ 

O 12. Prevention of Contamination from Hands 

□ 13, Handwash Facilities 

PROTECTION FROM CHEMICALS 

n 14. Approved Food or Color Additives 

□ 15. Toxic Chemicals 

TIME/TEMPERATURE CONTROLS (Potentially Hazardous Foods) 

□ 16. Cooking Temperatures 

□ 17. Reheating 

□ 18. Cooling 

□ 19. Hot and Cold Holding 

□ 20. Time as a Public Health Control 

REQUIREMENTS FOR HIGHLY-SUSCEPTIBLE-POPULATIONS (HSP) 

□ 21. Food and Food Preparation for HSP 

CONSUMER ADVISORY 

□ 22. Posting of Consumer Advisories 

Number of Violated Provisions Related 
To Foodborne Illnesses Interventions 0 

and Risk Factors (Red Items 1 -22): L—- 

Official Order for Correction: Based on an inspection 
today, the items checked indicate violations of 105 CMR 
59O.OOO/fed0ral Food Code. iTiis report, when signed below 
by a Board of Health member or its agent constitutes an 
order of the Board of Health. Failure to correct violations 
cited in this report may result in suspension or revocation of 
the food establishment permit and cessation of food 
establishment operations. If aggrieved by this order, you 
have a right to a hearing. Your request must be in writing 
and submitted to the Board of Health at the above address 
within 10 days of receipt of this order. 

DATE OF RE-INSPECTiON: 


PageJ_o f Pages 







Violations Related to Foodbnrne lUness Interventions and Risk Factors 
(Red Items 1-22) 


FOOD PROTECTION MANAGEMENT 


590.003(A) 

Assignment of Responsibility* 

590.003(B) 

Demonstration ofKnowledge* 

2-103.11 

Person in charge -* duties 


EMPT.OYEE HEALTH 


590.003(C) 


590,003(F) 


590.0Q3(G) 


590,0Q3(D) 


590.003(E) 


Responsibility of the person In charge to 
require reporting by food employees and 

applicants* _ 

Responsibility Of A Food Employee Or An 
Applicant To Report To The Person In 

Charge* _ 

Reporting by Person in Charge* _ 

Exclusions and Restrictions* _ 

Removal of Exclusions and Restrictions 


FOOD FROM APPROVED SOURCE 




Food and Water From Regulated Sources 

590.004(A-B) 

Compliance with Food Law* 

3-20LI2 

Food in a Hermetically Sealed Container* 

3-201.13 

Fluid Milk and Milk Products* 

3-202.13 

Shell Eggs* 

3-202.14 

Eggs and Milk Products, Pasteurized* 

.3-202.16 

Ice Made From Potable Drinking Water* 

5-101.11 

Drinking Water from an Approved System* 


Bottled Drinking Watei-* 

590.006(B) 

Water Meets Standards in 310 CMR 22.0* 


Shellfish and Fish From an Approved 

Source 

3-201.14 

Fish and Rccreationally Caught Molluscan 
Shellfish* 

3-201.15 

Molluscan Shellfish fromNSSP Listed 

Sources* 


Game and Wild Mushrooms Approved by 
Re^itilatory Authority 

3-202.18 

Shcllstock Identification Present* 


Wild Mushrooms* 

3-201,17 

Game Animals* 

5 


Recciving/Condition 


3-202.11 

PHFs Received at Proper Temperatures* 

3-202.15 


3-101.11 

Food Safe and Unadulterated * 

6 


Tags/Records: Shellstock 


3-202.18 

Shellstock Identification * 

3-203.12 

Shellstock Identification Maintained* 


Ta^siRecords: Fish Products 

3-402.11 

Parasite Destruction* 

3-402.12 

Records, Creation and Retention* 

590.004(J) 

Labeling of Ingredients* 

1 


Conformance ^vitli Approved 
Procedures/HACCP Plans 


3-502.11 

Specialized Processing Metliods* 

3-502.12 

Reduced oxygen packaging, criteria* 

8-103.12 

Confonnance with Approved Procedures* 


PROTECTION FROM CONTAMINATION 


Dll 


Cross-contamination 


3-302.11(A)(l) 

Raw Animal Foods Separated from 

Cooked and RTE Foods* 


Contamination from Row Ingredients 

3-302.11(A)(2) 

Raw Animal Foods Separated from Each 
Other* 


Contamination from the Environment 

3-302.11(A) 

Food Protection* 

3-302.15 

Washing Fruits and Vegetables 

3-304.11 

Food Contact with Equipment and 

Utensils* 


Contamination from the Consumer 


Returned Food and Reservice ofFood* 


Disposition of Adulterated or 

Contaminated Food 

3-701.11 

Discarding or Rcconditiojiing Unsafe 

Food* 

9 


Food Contact Surfaces 


4-501.111 

Manual Warewashing - Hot Water 
Sanitization Temperatures* 

4-501.112 

Mechanical Warewashing- Hot Water 
Sanitization Temperatures* 

4-501.114 

Chemical Sanitization- temp., pH, 
concentration and hardness. * 

4-601.11(A) 

Equipment Food Contact Surfaces and 
Utensils Clean* 

4-602.11 

Cleaning Frequency of Equipment Food- 
Contact Surfaces and Utensils* 

4-702,11 

Frequency of Sanitization of Utensils and 
Food Contact Surfaces of Equipment* 

4-703.11 

Methods of Sanitization - Hot Water and 
Chemical* 

Bill 


Proper. Adequate Handwashing 


2-301.11 

Clean Condition - Hands and Anns* 

2-301.12 

Cleaning Procedure* 

2-301.14 

When to Wash* 

wm 


Good Hygienic Practices 


2-401.11 

Eating, Drinking or Using Tobacco* 

2-401.12 

Discharges From the Eyes, Nose and 

Mouth* 

3-301.12 

Preventing Contamination When Tasting* 

I 12 


Prevention of Contamination from 

Hands 


590.004(E) 

Preventing Contamination from 

Emplovees* 

El 


Handwash Facilities 



Conveniently Located and Accessible 

5-203.11 

Numbers and Capacities* 

5-204.11 

Location and Placement* 

5-205.11 

Accessibility, Operation and Maintenance 


Supplied with Soap and Hand Drying 
Devices 

6-301.11 

Handwashing Cleanser, Availability 

6-301.12 

Hand Drying Provision 


* Denotes critical item in the federal 1999 Food Code or 105 CMR 590.000. 
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3-501.14(0 


Wofetfons fle/afed to Foodbome illness Interv&rthns end Risk 
Factors (Red Items [ContJ 


PROTECTION FROM CHEMICALS 



Food or Color Additives 

3-202.12 

Additives* 

3-202.14 

Prolection from Unapproved Additives* 


Poisonous or Toxic Substances 

7-101.11 

Identifying Information - Original 

Containers* 

7-102.11 

Common Name - Working Containers* 

7-201.11 

Separation - Storage* 

7-202.11 

Restriction - Presence and Use* 

7-202.12 

Conditions of Use* 

7-203.11 

Toxic Containers - Prohibitions* 

7-204.11 

Sanitizers. Criteria - Chemicals* 

7-204.12 

Chemicals for Washing Produce, Criteria* 

7-204.14 

Drving Ageats. Criicri a* 

7-205.11 

Incidental Food Contact. Lubricants* 

7-206.11 

Restricted Use Pesticides, Criteria* 

7-206.12 

Rodent Bait Stations* 

7-206.13 

Tracking Powders, Pest Contioi and 
Monitoring.* 


_ TIMEn^MPERATURE CONTROLS _ 

16| ~ Proper Cooking Temperatures for PHFs 

3^01.1 IA[I)(2) I Eggs-155’F 15Sec. 

Eggs-ImmediateService I45T 15 Sec.* 



3-501.14(0 

PHFs Received ai Temperatures According to 
Law Cooled to 4rF/45*F Widsin 4 Hours.* 


3-501.15 

Cooling Mclhodis for PHFs 

m 


PHF Hot and Cold Holding 


3-501.16(8) 

Cold PHFs Maintained at or below 


590.004(F) 

4rF/45‘P 



Hot PHFs Maintained at or above 140’F.* 


3.501.16(A) 

Roasts Held at or above JL30*F.* 



Time as a Public Health Control 

m 

3-501.19 

Time as & Public Health Control* 


59D004<H) 

Variance Requirement 


REQUIREMENTS FOR HIGHLY SUSCEPTIBLE 
POPULATIONS (HSP) __ 


g 

3-S0l.ll(A) 

Unpasteurized Pre-packaged Juices and 
Beverages with Wanting Labels* 


3-80l.n(B) 

Use of Pasteurized Eggs* 


3-SOI.IKD) 

Raw or Partially Cooked Animal Food and 

Raw Seed Sprouts Not Served.* 


3-801.n(C) 

Unopened Food E^ackage Not Re-served.* 


CONSUMER ADVISORY 


3-603.11 

Consumer Advisory Posted for Consumption 
of Animnl Foods that are Raw, Undercooked 
or not Otherwise Processed to Eliminate 
Pathogens.* ^ectlve IIIf 200 t 


3-302.13 

Pasteurized Eggs Substitute for Raw Shell Eggs* 


SPECIAL REQUIREMENTS 


3401.11(A)(2) 

Comminuted Fish, Meats & Game 

Animals - 155“FScc.* 

340I.11{B)C1K2) 

Pork andBccf Roast - 130T121 Min.* 

3-401.11(A)(2) 

Ratites, Injected Meats - I55*F 15 Sec.* 

3401.11(A)(3) 

Poultry, Wild Game, Stuffed PHFs, 

Stuffing Containing Fish, Meat, 

Poultry or Ratites - 165*F 15 See.* 

3-401.IKCK3) 

Whole-muscle, Intact Beef Steaks I45*F 

3401.12 

Raw Animal Foods Cooked In a 

Microwave 165*F* 

3401.Il(AKlKb) 

AUolherPHF£-I45’F15SM.* 


Reheatinq for Hot Holding 

3403.1l(A)&(D) 

PHFs I65*F 15 Sec.* 

3403.1 KB) 

Microwave -165'F 2 Minute Standing Time* 

3403.1UC) 

Commercially Processed RTE Food -140*F* 

3403.1KE) 

Remaining Unsliced Portions of Beef Roasts* 


Proper Cooling of PHFs 

3-501.14(A) 

Cooling Cooked PHFs from 340T to 70'F 
Within 2 Hours and from 70'F to 41 *F/45T 
Within 4 Hours.* 

3-501.14<B) 

Cooling PHFs Made From Ambient 
Tbmperatureingredients tQ4rF/45T 

Vfllhin 4 Hours* 


59a.0a9CA)-(D) 


Violations of Section 590.009(A)-(D) in 
catering, mobile food, tcmparaiy and 
residential kitchen operations should be 
dcbilcd under the appropriate sections above 
if related to foodbome illness intcrvcniions 
and risk factors. Other 590.009 violations 
relating to good retail practices should be 
debited under #29 • Special Requirements 


WOU770NS RELATED TO GOOD RETAIL PRACVCE5 

(Blue Items 23-30) 

Cridcal and non-’Cridcal violations, hfhich do not relaii to the foodbome 
iltnesi Interventions and risk factors listed above^ can be found In the 


/tern 

Good Retail Practices 

PC 


23. 

Manegemenl and Personnel 

FC-2 

.003 

24. 

Food and Food Protection 

FC-3 

.004 

25. 

Equipment end Utensite 

FC-4 

.005 

26. 

Water, Plumbing and Waste 

FC-5 

.005 

27. 

Physical Facility 

FCV6 ' 

.007 

29. 

Poisonous Of Toxic Materials- 

FC-7 

.008 

29. 

Special Pequirements 


.009 

30. 

Other 




*Deziole9 crldiat Uetn in the TedenJ 1999 Food Code or 105 CMS 5^.000. 











































































































Food Establishment Inspection Report - City/Town of jlcilfkm 


Establishment. ScJsdi&f 

Date: Page 1 of 3 

Address; 

Time in; Timeout: 

Telephone: Permit No,: '^1 

Number of Violated Provisions Related 
to Foodborne Illness Risk Factors 
and Interventions (items 1 through 29); 


Owner: 

Person-in-charge; M/inV 

Number of Repeat Violations Related 
to Foodborne Illness Risk Factors 
and Interventions (Items 1 through 29); 

0 

Inspector: lY)Ry>rk^. 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS 

IN = in compliance OUT= out of compliance HiO = not observed N^A = not applicable COS = corrected on-site during inspection R = repeat violation 


Compliance Status 

liTj" 





fi 


Protection from Contamination 


y ■ 





15 

Food separated and protected 



■1 

□ 

■ 

■ 

16 

-ood-contact surfaces; cleaned & 
sanitized 


1 

1 

1 

1 

1 

17 

Proper disposition of returned, 
previously served, reconditioned & 
unsafe food 



V 

•> 

1 

1 

1 


Timen’emperature Control for Safety 





J 

m 

Proper cooking time & temperatures 

m 

■ 

■ 

■ 

9 

■ 

19 

Proper reheating procedures for hot 
holding 

1 

1 

1 

B 

1 

1 


Proper cooling time and temperature 

1 

■ 

I 

R 

■ 

1 

m 

Proper hot holding temperature 

B 

jg 

1 

■ 

9 

1 


Proper cold holding temperature 


1 

1 


9 

I 


Proper date marking and disposition 


1 

1 






1 







25 

Consumer advisory provided for raw / 
undercooked food 

1 

1 

E 

1 

1 


Highly Susceptible Populations | 

26 

Pasteurized foods used; prohibited foods 
not offered 



1/ 

1 



Food/Color Additives and Toxic Substances 

27 

Food additives: approved & properly 
used 

1 

1 

E 

i 

I 

1 

28 

Toxic substances properly identified, 
stored & used 


1 

1 

1 

1 

1 


Conformance with Approved Procedures 



^ _ 


29 

Compliance with variance / specialized 
process / HACCP Plan 




4. 




Compliance Status in ou^ 

N/A 

N/O 

cos 

3 

Supervision 

D 

Person-in-charge present, demonstrates 
knowledge, and performs duties 

g 

I 

1 

1 

I 

E 

B 

Certified Food Protection Manager 

E 

B 

■I 

i 

9i 

■ 

1 Employee Health 

3 

Management, food employee and 
conditional employee; knowledge, 
responsibilities and reporting 

/ 


•;5.v 

5^: 

1 

1 


*“4 

Proper use of restriction and exclusion 

/ 

1 

m 

I 

9i 

■ 

5 

Procedures for responding to vomiting 
and diarrheal events 


L 

1 


_ 


Good Hygienic Practices 


Proper eating, tasting, drinking, or 
tobacco use 

/ 


'’V., 

■irt: 

.S’ 

\/ 



No discharge from eyes, nose, and 

mouth 

1 


'iVi 

»^ * 




8 

9 

Hands clean & properly washed 



m 

B 

■ 


No bare hand contact with ready-to-eat 
food 

1/ 


1 

1 

1 


10 

Adequate handwashing sinks properly 
supplied and accessible 


1 

1 




] Approved Source 

11 

Food obtained from approved source 

B 

I 

1 

1 


B 

12 

Food received at proper temperature 

1 

1 

■ 



1 

13 

Food received in good condition, safe, & 
unadulterated 

E 

E 

1 

i' 


li 

14 

Required records available: shellstock 
tags, parasite destruction 



/ 





Official Order for Correction: Based on an inspection today, the items marked "OUT" indicated violations of 105 CMR 590.000 and 
applicable sections of the 2013 FDA Food Code, This report, when signed below by a Board of Health member or its agent constitutes 
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food 
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non¬ 
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590,015(B). 



































;a 


s 


_GOODl^ETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS 


IN - in compliance OUT= out of compliance N/0 = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation 





_ C ompliance Status _ in out m n;o cos 

_Safe Food and W ater 

2 Q Pasteurized eggs used where 
^ required 


Water & ice from approved source 


Variance obtained for specialized 
processing methods 


_ Food Temperature Control 


Proper cooling methods used; 
33 adequate equipment for 
temperature control 


„. [Plant food properly cooked for hot 
^ holding 


Approved thawing methods used 


Thermometers provided & accurate 


Food Identification 


Food properly labeled; original 
container 


Prevention of Food Contamination 


Insects, rodents, & animals not 
present 



IllPi 



Washing fruits & vegetables 


Proper Use of Utensils 


In-use utensils properly stored 


Utensils, equipment & linens: 
properly stored, dried, & handled 


Single-use / single-service articles: 

properly stored & used _ 

46 Gloves used properly 


_ Utensils, Equipment and Vending 

Food & non-food contact surfaces ^ 
47 cleanable, properly designed, ^ 

constructed & used m: 


4»u^l_ 

- i tCi I 


I 

I 




C o mpliance Status 
Warewashing facilities: installed, 
° maintained, & used; test strips 
49 Non-food contact surfaces clean 


Physical Facilities 


gQ Hot & cold water available; 
adequate pressure 


Plumbing installed; proper backflow 
devices 


^2 Sewage & waste water properly 
^ disposed 


Toilet features; properly 
constructed, supplied, & cleaned 


Garbage & refuse properly 
disposed; facilities maintained 


Physical facilities installed, 
maintained, & clean 


gg Adequate ventilation & lighting: ^ 

des ignated areas used _^ ' 

Additional Requirements listed in 105 CMR 590.011 


Anti-choking procedures in food 
service establishment 


Food allergy awareness 


Review of Retail Operations listed in 105 CMR 590.010 


Caterer 


Mobile Food Operation 


Temporary Food Establishment 


Public Market: Farmers Market 


Residential Kitchen; Bed-and- 
Breakfast Operation 


Residential Kitchen; Cottage Food 
Operation 


School Kitchen; USDA Nutrition 
Program 


Leased Commercial Kitchen 


Innovative Operation 


Local Requirements 


Local law or regulation 


Other 




H 



Type-of Operation(s): 

m^od Sen^ice Establishment 

□ Retail Food Store 

□ Residential; Cottage Foods 

□ Residential; Bed & 

Breakfast 

□ Mobile/Pushcart 

n Temporary Food Estab. 

□ Other 


Ty^of Inspection; Other Information; 

lU^Routine 

□ Re-inspection 

□ Pre-operationa! 

□ Illness investigation 

□ General complaint 

□ HACCP 
P Other 


Signature of Person-in-Charge: 

- ^ 

Signature of Inspector: 


Form 734A-2 A.M. Sulkin Co., Charlestown, MA 
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___ Observations and/or Corrective Actions _ 

_ Violations died in this report must be corrected within the time frames stated below or In Section 8-405.11 of the Food CoQe _ 

Number Section of Code Description of Violation Date to Correct By 

























